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BAKHN@@

depends on the quality of
the flour you use. All the
other ingredients may
be of the best, but if you
use an inferior brand of
flour the baking will be a
failure. Guard against
this—use

It is the BEST BRAND
milled today—it makes
the lightest, whitest, pur-
est and healthiest food
possible to obtain, Itis a
product of the famous
Minnesota and Dakota
wheat, and is rich with
pure glutinous substances.
Ask your grocer for CE-
RES FLOUR. Refuse
a substitute.” Remember,
the best FLOUR makes
the best Bread, and CE-
RES is the best flour.

W. rl. GALT &« CO.,

Made by the
pert Fathers of

|
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The
Battle Creek
Sanitarium

FO’Jd CO.

- It Builds

Hardy Nerve

and TMuscle
Strength

-~ .
% For big, strong men, little
¢ children and invalids. The
& starch in this food has been
¢ turaed to dextrine and true
:‘;’: sugar, thereby saving the
T stomach this work, which
< 1s necessary before nutri-
% tion can result,
™
¥ Eat Granola
% and Live

Live well and be well while
you live. Every package
of genuine Granola bears a
picture of the Battle Creek
Sanitarium. Sold by all
grocers. Beware of imita-
tions. Drink CARAMEL
CEREAL and sleep well
% —it leaves the nerves
% STRONG. Send 3c. for
Granola sample to

Battle Creek

Sanitarium
Food Co.,

Battle Creek, lich
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ﬁ T’S the best

Beer of the
vear—a rich,
deliciousbey-

The

is

limited. Send

in your order

WashingtonBreweryCo.,
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RAIN:

THE PURE

G GRAIN COFFEE

Grain-Q is not a stimulant, like
coffee. It is a tonic, and its effects are
permanent. A successful substitute
for coffee, because it has the coffee
flavor that everybody likes. Lots of
coffee substitutes in the market, but
only one food drink—Grain-O.

Al grocers; 15c. and 25¢.

SURRENDER OF COL. FUNES

MANY ARMED FILIPINOS LAY DOWN
THEIR ARMS.

Celebration of Washington's Birthday
imn the Phllippines—Sorgoson
Provinee Pacified.

T.ate mail advices to the War Department
contain the details of the surrender of the
insurgent leader Emiterlo Funes at Bulan
on the 22d of February last, which has al-
ready been touched upon briefly in the cable
dispatches from Manila. The expedition to
capture Funes was instigated by the fed-
eral party, and consisted of Second Lieut.
B. F. Disque of the 47th Volunteer Infan-
try and twenty-two enlisted men of Com-
pany B of that regiment. The soldiers were
accompanied by four members of the fed-
c¢ral party of Bulan, who, upon arrfval at
Irocin, addressed the people of the village
gathered together in- a convent, setting
forth to them the advantages that would
acerue from a declaration of fealty to tlle
American eause. As a conseguence, l,u__..i
natives from the surronnding country took
the oath of allegiance within the next few
days.

Funes Wanted to Celebrate.
Meanwhile Emiterio Funes had signified
his intention to surrender all the insurgent
forces in Sorgoson province to the Ameri-
cans, but asked permission to talee part in
the celebration of Washington's birthday
at Bulan on the 22d. For this reason the
forces under his command were allowed to
retain their arms, although officers and men
took the oath of allegiance on the u\'t-nl‘ng_
of the Z1st. The next evening the entire
force formally lald down thelr arms at-
Bulan. .

Lieutenant Disque wrole a letter to each
of the Insurgent leaders with Funes, with
the intention of bringing about their sur-
render. It was shown that further resist-
ance was useless and the benefits the peo-.
ple of the province would derive from tm-;
medite peace were poloted out. It was
promised that absolute pardon for past ac-
tlons and freedom of action in the fulure
would be graated to all insurgents who!
surrendered their arms and took the oath
of-allegiance-to the United States, and that
for each sery e rifle the United Btates
government would pay £50 Mexican money.-
The surrender was madc on the-condilions §
named,

Capt. McLain's Report. 1
Capt. C. C. MeLain, 47th Infantry, com- -
manding +ha Dost of RBulan, Mmade a re-
port.. giving the following account of the
return of Lieutenant Disaue and his party: |
“On February 22-1 received a communi-
ion from Lieut. Disqie that Lisut.” Col §
i Funes and his entire command
fidered to him .the day- previous

ha had allowed them to retain

a8 they desired to- come to

and assizt in the celebration of the
birthday of W neton At 9:30 a.m. the
| same day a dele n of the federal party
waited on me and ed that I reeceive
and assist them in ving Col. Funes;
to this I agreed. At 10070 o’clock p.m. Col:
Funes and his commond, accompanying |
Li Disque and a detachment of this
company, were reported 10 be one milag:

from town, on th w to rm.-zn,{
The entire federal party horseback and

in earriages, ::u'-r--'tm}\:n.'!vd by First Lieut:

Charles H. Morrow, 47th Infantry, 17, S.1
V., and preceded by the two bands of this |
town, went out to meat them. Twenty-five
men of this company and twelve men of |

Company D, 47th Infantry, U, 8. V., under
command of First Sorgt., Kluver, were
drawn up on line t beyvond the bridge
leading into the main part of the town to
answar a salute of t volleys, to he
fired by Col. Funes® coramand. When the
federal party came within sight of the
awaiting detachment v the road they were
recelved by a salute of three volleys. The
entire party then formed in column of
twos, Lthe line of parade belng members
of tha federal parfy on horseback, preceded
by the Iracin and Dulen bands, detach-
ment of Company B, 4ith Infantry, U. B.
V.; Col. Funes and TJdeut. Morrow, Major
Victoria Gratela and Lieut. Bisque:; offl-
cera of Col. Funes' command on horseback,
riflemen under command of Capt. Zacarias
Cocnspecto, and bolomen under command of
Major Domingo Espigol,

The Surrender.

“When the bridge was reached my de-
tachment stationed there fired a salute of
three vollevs, and as the procession march-
ed by prasented arms. The entire proces-
sion then entered the church where a Te
Deum was chanted by Casiano De Vega,
the Catholic priest of Bulan. After the
Te Deum was chanted the procession
formed again and marched to post head-
quarters. 1 had my entire company and
the detachment of Company D, 47th Infan-
tryv, U. 8. V,, drawn up in line, my com-
pany on tha right of the street and the
detachment of Company I on the left of
the street. Capt. A. C. Hart and myself
received them in the center, The proces-
sion was halted a short distance from the
right of the line, and Col. Funes, accom-
panied by Lieut. Morrow and Major Vie-
torla by Lieut. Disgue, followed by all the
otficers of Col. Funes' command, came
ferward and were received by me. The
command of Col. Funes, led by Capt. Zaca-
rias Conspecto, then filed by and surrend-
eril thelr arms. "The federal party of
Bulan deserves great crodit for this work.
In my opinion this surrender will bring
all armed insurrection in this province to
an end.”

ree
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Takomn Park News.

The Christian Endeavor Soclety of the
Tukoma Presbyterian Church held Its meet-
ing in the chapel last evening at 7 o'clock,
led by Miss Corinne M. Campbell. Her sub-
ject was “Missions—Love of Souls.”

Rev. John Van Ness, pastor of the Ta-
koma Presbyterlan Church, was called to
Johnsonburg, N. J., by the illness of his
aged father, who died at that place Batur-
day morning. He will remain until after
the funeral.

The election of officers for the ensuin
vear of the Takoma Ball and Racquet Clu
was recently held at the residence of Mrsa.
H. 8. Kuight, on Piney Branch road. The
newly elected officers are: President, Mr.
Byron McPherson Ccon; vice president,
Miss Janet Coon; secretary, Mr. John R.
Adams, and treasurer, Mr. H. 8. Knight.
it was decided to renovate the courts at
the corner of Tullp and Maple avenues,
that the season may be Ilnaugurated on
May 1.

Mr. Ben G. Davis, the newly appolnted
town clerk, has been sworn in and has en-
tered upon his new official dutles.

Mr. J. W. Dyre, who has been in Paris
for several months, Is expected to arrive
home tomorrow, He will reside with his
mother, Mrs. M. A, Dyre, on Carroll ave-
nue,

Mr. Smith Cady of Chestnut avenue has
returned home after an extended trip
through the west.

Mrs. ... B. Burrows and children are vis-
iting in Hamilton, Va.
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é CORBY’S

the best that's baked. Refuse
siitutes.

MOTHER’S
BREAD

Is pure, wholesowe, sasily digeated
and deliclons. When you buy =

bay
sub-

-SCorby’s Modern Bakery.
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van Houten’s

‘Cocoa
THE BEST

i 2
Breakfast
' Luncheon

Table and Kitchen.

Practical Suggestions About What teo
Eat and How to Prepare Food.

All rights reserved by Banning Co., Chi-
cCago.

Th’ unknowing man

Eats only flesh, the understanding, valor;

His ignorance I' th' mystery keeps him a
coward. - ; Y

To him "tis but a meal; to you 'tis virtue.

Through a common error, many look upon
the absence of animal food from their dally
bill of fare as denoting a meager and un-
substantial diet.

While the natural and almost universal
demand of man is for a mixed dlet of food
substances, he must learn to be guided by
reason and judgment, as wel] as that tyrant
“taste,” which may, through thoughtiess
and undue pampering, gain an ascendancy
most harmful to its subject, the body.

Unless carefully restrained and guided by
the laws of health and not entirely by the
momentary pleasure derived from pleasing
the palate, the sense of taste becomes very
arbitrary and may cause gonsiderable In-
convenience and annoyance,,

In many households meat is served two
or three times a day with certain regularity
and usually, of course, accompanied with
white potatoes. This becomes such a firm-
ly established rule that any deviation from
this routine 1s regarded as n hardship and
almost as an Infringement on the rights ot
citizenship, being resented accordingly. The
teacher or writer who suggests a new order
of things Is designated a “crank.”

The strongest appeal to the reason of
those who have become wedded to a too
frequent meat diet may be made &h eco-
nomical grounds. That they can get some-
thing at less cost that will furnish an
agreeable change and substitute for the
expensive meats they consider so necessary
will at least attract their attention and
consideration, and curiosity to test the
truth of the theories advocated may do
the rest. . .

Rules for Regulating Diet.

While there is undeniably much overeat-
ing and also improper eating, which causes
one-half of the disease and the evils that
inflict all classes of society, it is difficult
to apply to the individual any accurate
Tules of guldance, without a knowledge ol
his daily habits and life, as well as his most
pronbunced physical peculiarities, The nver-
age eater cannot be trusted to depend en-
tirely upon his powers of dlscriminutlu_n as
to the quantity or quality of food required,
as hils cholee of food 1s too often governed
by what he wants, or thinks he wants, and
not by what he uactually requires.

The man who lndulges in a mixed diet
that includes all animal products is too
apt to partake to excess of one or two ele-
ments of nutrition while he neglects to ob-
taln others in sufficlent amount to sustain
an even balance. They fail to associate
meats with other products containing s'mi-
lar elements of nutrition., and therefore,
when included In our menus for hreakfast,
dinner and supper are meatls, eggs, milk,
cereals, legumes afid foods of llke nature,
we are greatly in danger of commitiing a
grave error, for If, in order to equalize the
various elements demanded by the body,
we attempt the feat of eating a eerrespond-
ing proportion of the various other sub-
siances, we will evertax the powers of 4i-

| gestion and assimilation.

In many instances individuals would en-
joy muech better health if they restricted
their indulgence in meat to one meal each
day, or even less freguently., Whan meat
is served for dinner, as is the general cus-
tom, of course, it may, to the advaniage of
most eaters, be dispensed with for Lreak-
fast, midday lunch and tea.

Subsiltiuntes for Meats.

Frequently the housckeeper resorts to a
meat dish simply because she can thlnk of
nothing bLetter, even while she deplaces the
necessity. And this is evident from the re-
quest scnt us for either a *‘new meat,” or
“a substitute for everlasting bLeef,. veal,
mutton and pork.”

The orggnic needs cannot be but indiFer-
ently supplied by starch and sugar, bult we
have other foodd 'that, in their various
forms, will supply all natural demands
without resorting too frequently to the use
of animal food. "The cereals, nut foods,
vegetable ofls and milk give us a genernus
list of materials with which to not only
vary the monotony of a too frequent meat
diet, but assist, very materially, In keeping
the appetite in a normal state for whole-
some enjoyment of food.

Many imagine that the dishes presented
for meat substitutes are too much trouble
to make, or require ingredients not alwavs
procurable. This is not the case, If a eare-
ful selection of dishes and materials 1e-
quired is made, with the design to produce
something as wholesome and palatable as
the meat preparations, and not wholly to
display the cullnary skill of the cook,
though the attractiveness of the dish nust
be considered as Important a feature as its
substance,

Macaronl.

This well-known product of wheat s pre-
pared in such form as to be avallable in
sepplying a nutritious basis for a great
variety of most palatable dishes, and it
may enter into almost any combination of
food from soups to desserts. It is especially
well adapted to substitute meats

Below we glve a few recipes for dishes
which may be served for meat courses:

Baked Macaronl.

Have a kettle well filled with boiling,
salted water. Put in half a package of
macaronl without breaking it, and boll un-
til tender when pressed between thumb
aud finger. Drain it, and put into a stew
pan, season with white pepper and a grat-
inzg of nutmeg. Mix with enougk bechamel
savce to moisten. Put a layer of this into
a baking dish, sprinkle with grated cheege,
Parmesan if you use it, then add another
layer of macaroni. and so on until dish is

full. Cover top with the cheese and bits
of butter. Bake in the oven vor thirty
minutes.

Bechamel Sauce.

Rub three tablespoonfuls of butter with
three tablespoonfuls of flour until smooth,
place over the fire with a very smail slice
of onion, a sprig of parsley, thyme and
small bay leaf tied together, a little grated
nutmeg, a level teaspoonful of salt and a
pint of white stock. Stir until it bolls up
smooth, then place where it will just sim-
mer. Keep covered, stirring occasionally,
and cook for thirty minutes, Add half a
pint of cream or two level tablespoonfuls
of butter and cook a moment longer.

Macaroni and Coern.

Break a quarter of a package of macarond
into Inch lengths and boll in salted water
until tender. Drain. Season a pint of corn
pulp or kornlet with salt and pepper. Add
one and one-half cupfuls of milk and two
level tablespoonfuls of butter. Mix this
with the macaronl. Turn into an earthen
dish and brown in a moderately quick
oven. If the corn is fresh, thicken with a
little flour mixed with the milk, two level
tablespoonfuls to a pint.

Macaronl and Oyster Scallop,

Take a quarter of a pound of macaroni
and break Into two-inch lengths. Boll in
a large quantity of salted water until ten-
der; drain and blanch. Drain the llguor
from two dozen large oysters. Scald the
liguor and skim and strain. Put a layer
of macaroni In bottom of a baking pan,
then a layer of oysters, season with salt,
pepper and a few small pleces of butter.
Then add another layer of macaroni and
then oyvsters. Cover top with the maca-
roni, pour the oyster liquor over all, then
cover with half a cupful of eream sauce.
Bprinkle a little grated cheese over this
and set In the oven and bake a nice brown,
about half an hour.

: Indian Pilau.

Throw a cupful of rice into two guarts
of bolling water and cook until tender.
Drain in & colander. Let cold water run
over it for a moment; drain again and set
in a moderate oven to dry and keep hot.
Then add an ounce of butter, melted and
seasoning of pepper and salt. Toss until
thoroughly mixed. Pile on a heated dish
'and garnish with sliced, hard bolled éggs

- Baked Hominy With Nuts.
For this dish the hominy left from break-

2

- Superior to
because it is richer, has better cooking qualities, is more
convetiiently handled and costs much less. Try it. Sold by
all grocers.. Send us 4c. in stamps, mention this paper and
receive our new cook book.

ESSON

VEGETABLE -ODORLESS

OORING

Is not only absolutely clean and
healthful, which lard may not be,
but is perfectly digestible, which lard
is not. This choice, pure product is

Choice Melted Butter

120 South Third

Wesson Process Co.,

St., PHILADELPHIA.

hominy, add one cupful of chopped nuts.

Beat two egegs and add with sufficient mlk

to make the mixture Hke a stiff batter.

Season with salt and pepper; bake in a

moderate oven for half an hour. Rice or

corn may be used instead of h»:nmmly. .
' Bean Croanettes.

Cold baked beans, either canned or home-
made, may be used fur these. Mash the
beans through a cm{;g‘e__ai{-‘re or vegetabl:
press, removing allsthe .skins, Season to
taste with salt, pepper amd W’nrcm,‘.or?l'nir--
sauce, unless’' the b_ti.ag\q 'Q{Iready have to-
mato_sance or c'amu']_;!'a dfe:d. Alittle vin-
egar and .mixed mustdbd. may be added
for seasoning for a,_v-_ha.'l{,ge. If the mix~
ture is too dry, softén with a lttle cream-
or white sauce. Form the croguettes, dip
into beaten -eggs and.gcover with bread

crumbs. Fry in deep, hot,fat until nitely
browned. Serve _wit j,:\nlf‘:_to sauce.

.. .Menus for. Ev_e.;_y Day.
WEDNESDAY.
BREAKEAST.

-5 48 3
=t _.c'car'ozil,'ti-%" S
Dyled;Beef,  Scrampled Eggs,

. Creamed Pofaloes, . .
 ButteredToast,, ; Coffac..
: LWNCH, -
Khulash,: o- Parsaip Friiters,
Frult;; . Wafens,;
. -Ted. .. '
yts PINNER. AT
-+ Maearoni Soup, )
Brolled Shad,- Mashed -Potatoes,
Caulilower au Gratin,
Lettuce Salad,
Egg Snow with Coffee Cream,

THURSDAY,
BREAKFAST.
Fruit,

Cerenl, Crgam,
Erolled Shad Roe, Lemon Sauce,
Stewed Potatoes,

‘Waffles, Maple 8yrup,
Coffee.

LUNCH.

Rice Plian, Sardine Salad,
Cheese, Wafers,
Choceolate,

DINNER.

Vegetable Soup,

Braised Mutton, Brown 8auce,

Browned Potatoes, Peas,
Cold Slaw, '
Orange Jelly, Fruit Compote,
Coffee.
FRIDAY.
BREAKFAST.
Frulit,

Cereal, Cream,
Codfish In Cream, Plain Bolled Potatoes,
Bread Griddle Cakes, Coffee,
LUNCH.

Oyster Omelet, Celery,

Nut Sandwiches,

Cocoa.
DINXNER.
Fish Chowder,
Macaroni and Spinach,
Stewed Tomatoes,
Little Cottage Pudding, Lemon Sauca,

CofTee.

SATURDAY.
BREAKFAST,
Fruit,
Cereal, Cream,

Liver and Bacon, Cucumber and Onions,
Hot Rolls, <Coftee.
LUNCH.

Smoked Salmon Toast,

Hot Potato Salad,

Butter Cakes, Cereal Coffee.
DINNER.

Barley Broth,

Mutton Ragout, Mashed Potatoes,
Shrimp Salad,

Queen of All Puddings,
Cofiee,

Relatives Not Yet Found,

No relative of the late Sergeant Wiillam
H. Oakes, who dled last week In Anacostla,
aged sixty-six years, has yet been found.
The deceased, who wag,a ed first ser-
geant in the United -Siaies marine corps,
drew over $30 monthlyTrom the government.
His death occurred st(No. 45 -Harrlson
street, Anacostia, whene Jae had been stop-
ping for several months. ; Mr. Leongrd, the
proprietor, when it we@ eyldent that the
sergeant would die, g¢pmmunicated with
Colonel Russell of the Gpdted Btates marine
corps, and when death gcgurred he prompt-
ly turned over the effqgtas of the deceased
to Quartermaster Bergeant Fentress and

Colonel Russell. Among these there were,
with an account
chaln, somé

a Pennsylvanian, but pothing is-known ot
his antecedents beyond:the statement that
after the death of hisimhrents he enlisted
In the service and remaiied in the army

over thirty years.  Higsremains were in-
terred in the marine -piot at the: Congres-
slonal' cemetery. & :

- Tlighty [en.

The porters of Smyrna and. Constantinople often -
carry welghts of five to eight hunlired pounds on
almost entirely upon barley eakes, duled figs, peas
and milk. Thé ek’ that medt is ‘necessary for
strength 13 wholly an erzor., The sriginal source of
strength is the preducts .ofthe esrth. A pound of
smoapt ot strength-sustalilng sl £at énd’ biced:
making elements contained .fn & pound. of beef- |
‘ Ask your groear for It. Be sure you jet the genulne

Granola. Each packege bears 8 Dicture of the

Battle Creek Ssultarfum. Beware of ‘Imftations of
L2 & o —.!.I ll-v ii by = _-

the world-renowned
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ALONG THE RIVER FRONT

CHANGES IN BUOYS ANNOUNCED BY
LIGHTHOUSE BOARD.

Fish and- Oyster darkets—Movements
of Vessels—General and

Personal Items,

l\fatice {8 given of following changes In
the buoyage of the fifth lighthouse dis-
trigt by the lighthouse board:

Upper part Chesapeiike bay—Pooles Ts-
land flats buoy No. 1, a black spar, report-
ed..carried away by the ice March 31, will

bé: replaced as soon as pracficable, of
which due notice will be given.
Hampton Roeads, Na.—Horseshoe shoal

buoy No. 2, a red fret-class nun, found out
of-position, was replaged March 22, 1801

Elizabeth river, Va.—Channel buoy No.
14, a red spar, found ‘eut of position, was
replaced March 28, 1961,

James river, Va—Newport News middle
ground (east end) buoy, and Newport
News middle ground (west end) buoy, red
and black horizontul stripes, were changed
from spar to first-class nuns, for the sum-
mer season, on March 22, 1901,

Potomace river, Md.—Jenifer flats (upper)
buoy No. 12, was changed from a spar to a
red first-class nun, for the summer season,
on March 28, 1801. Maryland Point shoal
buoy, red and black horizontal stripes, was

‘chunged from a spar to a first-class can,

for the summer season, on March 20, 1901.

The receipts of shad and herring from
the lower river lishing shores by the
dealers at the 11th street wharf continue
light, the muddy water in the river, it is
said, having driven the fish back to the
mouth of the Potomac. The receipts this
morning consisted of 60,00 herring and
about 2,000 shad. The receipts of bunch
fish were ample to meet all demands.
Prices this morning were somewhat lower,
roe shad selling at $25 to $30 per 100; buck
shad, $10 to £12 per 100; herring, $4 to £5
per 1,000; panrock, 8 to 10 cents per pound;
bolling rock, 12 to 13 cents per pound;
croaker, 83 per barrel; white perch, 5 to 10
cents per pound; catfish, 15 to 20 cents per
bunch; eels, 10 to 15 cents per bunch; yel-
low perch, 10 to 25 cents per bunch: river
mullets, 15 cents per bunch; flounders, be.
per pound; sturgeon, 8 cents per pound,
and carp, 8 cents per pound.

A fleet of ten boats, all with oysters
aboard, have arrived at the oyster wharf
since Saturday, but none of them brought
large cargoes, the total amount on sale this
morning amounting to less than 500 bush-
els. Prices this morning were somewhat
lower than they were last week, the smail
oysters selling at 55 cents per bushel and
the larger ones as high as 80 cents per
bushel. The market this morning was fair
and the sales good.

Moving To and Fro.

The schooner E. P. Evans has sailed for
the Blackistone Island neighborhood and
will load oysters for this market.

The Lola 8. Lowe Is Iying off Alexandria

with a full cargo of cordwood for this mar-
ket.

The two-masted schooner John McGinnis
has arrived at Alexandria with a cargo of
sand for the Alexandria glass works.

The schooner Murray Vandiver is at the
wharf of Forsherg & Murray discharging a
cargo of lumber,

W’Ilt'l‘;e M. and 3‘ ll:lhc:o:'a is at Alexandria
a cargo of s es for H. K,
frrcla‘r;;) No;th Carollna.g s
€ schooner Daylight Is at the Alexan-
dria shipyard loading a cargo of railway
ties from Seagle Brown for northern port.

The schooner Arleville H. Peary has com-
pleted the unloading of her cargo of bricks
and anchored off Alexandria, bound down.

The C. H. Dalger, E. J. Huveth, Urlah
Homer and Isaac Solomon are all in port
with cordwood from river points for Carter
& Clark.

The schooner Fox is 1n port, laden with
cordwood from a river
o il point for the local

An unnamed sloob is at the Alex
wharf, with a cargo of Colonial Beac;ng;::
ters for the .dealers there.

The schooners Palmclto and Ella Flaher-
ty have arrived In port, with cargoes of
white sand from the eastern shore,

Thé J. E. Mahoney is In port with a
cargo of lumber for the local dealers,

The sloop Rattling Joe has sailed for a
lower river point with a cargo of salt and
other supplies.

The American Patriot is In port with a
cargo of cordwood for Carter & Clark,

The big four-masted schooner Wm. C.
Tanner, with a ecargo of about 1,40 tons
of phosphate rock from Port Tampa, has
i'rl::iflie atCOAlexamlrlas - for the Chemical

(5 r mpany. ue was bro
by the tug Juno. " e b

The steam yacht Elsic of the New York
Yacht Club came into port yesterday morn-
ing and sailed again this =

The Della .A. Moorn, with 55,000 feet of
lumber, and the J. 8. Smith, with
feet, both from the Coan river, for Johnson
& Wimsatt, are In port.

Gemeral Matters. o,
As the steamer Lily and Howard, which

;

R\\H/{/

ing all possible germs in

it is sterilized,

ment to its fullest capacity this summer
If the fruit can be precured. The factory
will give employment to about a hundred
hands.

The heavy northwest gale of yesterday
blowing the water over the pontoons used
In floating the discharge pipe between the
dredge at work in the harbor and the Po-
tomac Park, caused several of them to
sink and forced a discontinuance of the
dredging work. The sunken pontoons were
raised yesterday evening and this morning,
and as soon as the weather moderates op-
erations will be resumed.

A large bugeye, name unknown, is ashore
on the flats at the entrance to the Eastern
branch. She 1is loaded with wood, and
was bound for James creek canal to unload
her cargo.

The Norfolk and Washington line steamer
Washington left Baltimore, where she has
been rebullt, for this city today. She will
arrive here about 9 o’clock this evening.

The rebuilding of the wharf of Wm. A.
Smoot & Co. at Alexandria has been com-
pleted,

The machinery of a large naphtha launch
in which was a party of young men from
this clty broke down in the forks of the
channel off the mouth of the Eastern
branch yesterday evening and the heavy
northwest gale blew the launch across the
branch and ashore on the Anacostia side,
not far from the asylum wharf. The party
in her landed there,

The tug Maryland, belonging to Mr. Jno.
Miller of this ecity, which has been em-
ployved in towing mud-laden scows on the
Rappahannock river for several months,
has returned to this port. She is under the
command of Capt. Jerry Posey.

The tug Rosalie was recently fitted with
a new wheel.

The tug George W. Pride successfully
passed inspection by the United States au-
thorities at Alexandria Saturday last. -

Capt. Wm. Geoghegan is In command of
the Weems line steamer Potomac, between
this city and Baltimore.

Mr. James Punch has been appointed
ticket collector on the Alexandria ferry
line steamer Columbia.

Mr. Ernest German is acting as chief en-
gineer of the Randall line steamer Arrow-
smith, on the river route.

———

Congress Heights Assocliation.

The Business Men's Association of Con-
gress lleights and the southern district
met Saturday night in the walting station
in the suburb, President Victor Beyer in
the chalr. It was announced by Secretary
Butterfield, in connection with the protest
filed . with . the District Commissioners
against the closing of Shannon street, run-
ning along the school grounds between

deed of January 2, 1866, the roadway of
fifty feet Is reserved and is to be main-
tained as a public highway, this being one
of the terms of the conveyance. The road
is claimed by the District authorities to
have no legal existence, but to be a part of
the public school lot. The information ob-
tained was ordered to be incorporated in a
communication from the highway commit-
tee to the Commissioners.

Mr. W. P. Hartley suggested that Arbor
day be observed at Congress
Heights, as It has for the past several
years. It was decided to a dona-
tion of 100 shade trees from the Distriet.
o Byt e o T propat T

as u tee to for
the day's H . P. Hart-

M. Pasteur, of France,
After each bottle of Schlitz beer is filled and

This is an extreme precaution. The beer.is brewed
in extreme cleanliness, cooled in- filtered air, then
filtered. It seems impossible for a taint of impurity to
‘get toit.  Yet we sterilize every bottle,

We, who know brewing, know the value of purity.
We add vastly to the necessary cost of our beer to
assure it. Youwho drink it get the healthful results of
our precaution. Your physician knows; ask him.

"Phone 480. Schlitz, 615-21 D St. S, W., Washington,

3 bvery Bt Steriled

pity vs. Lard

Will you use lard or animal fat which may carry disease with

- 1t or will you use a pure, cleanly vegetable 0il? You must meet the
‘issue squarely as thousands of other intelligent people are doing,

" and upon your decision depends the health, possibly the lives of
those you love. ;

THE BEER
THAT MADE |
/| MILWAUKEE |

invented a process for kill-
a product, and we use it.

sealed

S

Lots of people drink
cccoa for breakfast but
never think of it for
dinner and supper.
That's where they’re
wrong. Cocoa should
be drunk at every )
meal. It’s food as well |
as a beverage. Mil- {
ler's Cocoa equals the
imported and is haif
the price.
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GEORGE MILLER & SON CO., Philadelphia |
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HEADACHE

DR. MILES
ANTI
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Heights in the morning leave hercafter at
5:10 o'clock.
_——
Combinations Discussed.

The Literary and Debating Club at the
East Washington Y. M. C. A., 21§ East
Capitol street, held Its regular weeklv
meeting last Friday evening. The feature
of the evening was the extemporaneous
debate on the subject, “That Combinations
of Capital are Detrimental to the Public
Welfare.”” The affirmative debaters wore
Messrs. Pirtle, Whitney and Bergh, while
the gentlemen - who upheld the negative
were Messrs. Magee, Palmer and Colvin,

The chalrman, Mr. H. T. Colvin, appoint-
ed a new committee for the term
erding July 1, 1901, consisting of the fol=
lowing: Mr. Colvin, chalrman; Mr. Rergh,
secretary, and Messrs. Pirtle, Whitney and

ee. The program for Friday evening,
April 12, is as follows: Debate subject,
“That the Rallroads and Telegraphs
Should Be Owned and Operated by the
Government.” Mr. Harmon will maintain
the affimative and Mr. Magee will uphold
the negative. Other features will be: Cur-
rent events by Colvin, life of Ben. Harri-
son by Mr. D. A, Edwards, review of Proesi-
dent McKinley's first term by A. C. Bergh
and & declamation by E. O. Palmer, ir.




